
STARTER

JODUBAJAAR ALOO

Confit mini mud potatoes with taramind, roasted cumin

and fresh coriander (gf, v, vg)

SHARED MAINS

OFFAL LARB

Fried chicken offal, toasted whole spices 

and Vietnamese herbs (gf)

KUMRO BHAATE

Steamed squash with skin on, mustard oil and pickled chillies (v, gf)

CRISPY FISH DAAL

Triple fried salmon heads and collar, slow cooked roasted lentils,

winter peas an pickled lemon (gf)

BEGOON BASANTI

Smoked aubergines with sweet sesame yoghurt and dijon emulsion (v, gf)

FULKOPI ROAST

Whole roasted cauliflower, crisp cauliflower leaves, turmeric, 

garam masala butter and sundried tomato chutney (vg, gf)

GHEE RICE

DESSERT

BAKED PAYESH 

homemade slow cooked ricotta 

with a forest berry compote and jaggery (gf)

smoke & lime

SUPPER CLUB 

Friday 24  October, 6.30pmth


